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IvIAKING  THE  MOST 
OF  KIEFFER  PEARS 


Kieffer  pears  are  good  for  a  number  of  household  purposes,  pro- 


vide."! they  are  handled  properly  after  picking.     If  picked  at  the  right  stage 
d£  .maturity  and  stored  for  2  or  3  weeks  at  a  temperature  between  60°  and  65°  F. , 
they  will  ripen  in  storage.     The  texture  will  then  be  soft  and  the  flavor  pleas- 
ing.    They  are  ready  for  eating  fresh,  or  for  cooking,  canning,  preserving,  or 
pickling.     They  are  also  excellent  in  pies. 


65°  F.,  the  pears  will  remain  undesirably  firm  and  tough,  and  if  held  at  colder 
temperatures,  the  rate  of  softening  becomes  slower  and  the  texture  is  never 
very  satisfactory. 


during  which  time  they  will  remain  about  as  they  were  when  picked.     They  can 
then  be  softened  by  storing  at  about  60°  F.  for  2  weeks  or  less.     They  will 
ripen  more  rapidly  after  being  in  -32°  storage  than  just  from  harvesting  -  in 
half  to  three-fourths  the  tine.    Ninety  days,  however,  is  about  the  limit  of 
time  to  hold  them  at  32°  F.     Once  ripened,  they  must  be  used  promptly. 


range  about  60°  to  65°  F. ,  so  it  is  not  difficult  to  provide  a  suitable  storage 
place  for  them.    Judgment  must  be  used  in  maintaining  ventilation  and  a  fairly 
even  temperature  in  the  room  where  the  pears  are  ripening. 


The  peculiarity  of  Kieffer  pear  storage  is  that  if  held  above 


It  is  possible  to  store  Kieffers  at  32°  2F.  for  2  or  3  months, 


Usually  about  the  time  Kieffers  ripen,   the  outdoor  temperatures 
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